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ONIONS 


HE most valuable onions are those 

that can be stored for use during 
the winter. When well grown, care- 
fally harvested and properly stored 
they will keep successfully for six 
months. But it is important to grow 
the right varieties for storing. Onions 
are not a erop for freshly broken 
up land. ey can also be grown on 


the same land im enccessive years. 


Waricties for Storing 


Good strains of onious for storage 
are available from seedsmen, but this 
season, owing to difficulties in obtain- 
ing supplies from normal sources, some 
of the more popular varieties may be 
scarce, or even unobtamable, and other 
varieties will have to be substituted. 

In the white-fleshed and other mild- 
favoured varieties may be inelnded 
the flat white Spanish types, such as 
White Spanish, Rousham Park 
Hero, Improved Reading, 
Market Favorite, Banbury, 
Nuneham Park, Danvers Yellow 
Fiat and Ebenezer, and the Globe 
types, such as Up-to-Date and 
Bedfordshire Champion. Ailsa 
- Craig is alse a good large onion of 
distinct character and very mild 
flavour, but is not such a good keeper. 

Good keeping onions of darker skim 
eelour and stronger flavour will be 


found in the Brown and Blood Red 
groups, and among varieties of these 
that will be found to be satisfactory are 
Srown Globe, Magnum Bonurn, 
Jarnes’s Long Keeping and Giant 
Zittau, Unwin's Reliance, 
Suttons’ Solidify, and Carters’ 
Agturn Queen, and the American 
varieties Ghio, Danvers Yellow 
tslobe, Southport Yellow Globe, 
Southport Red Globe and Red 
Wethersfield. 


How to Grow for Sterage 


There are normally three waya : 
(1) by sowing seed in the open in early 
spring, (2) by sowing seed under glass 
or in Warm frames in Janvery and 
February and transplanting in April, 
and (3) by sewing in carly aetacom 
and tranépianting im March. By sow- 
ing im boxes, seed can be made to 
yield the maximum number of plants 
—an economy in war time. The firat 
method ie very popular and can be 
frecly practised almost anywhere; but 
where soils are dificult to work, or 
onion fly is woublesome, the other 
methods are suitable. 

No matter what method is followed, 
the onion bed must always be carefully 
prepared. The coil should be dug 
early (before Christmas) and be liber= 
ally manured. Firmness of soil im 
eaeential to good growth. 

Early sowing is aleo important, and 


to 6Gensure this the bed should be 
preparcd as soon as the soil is dry 
enough to work in March. Tread it 
both ways and rake level, removing 
alllarge stones, The eeed drills should 
he drawn 9 in, or 12 in. apart and 
about I in. deep. Sow the seed fairly 
thinly and evenly, and cover it with 
earth by means of the feet or back of 
the rake. The seed requires to be 

nily conselidated either by another 

ght treading or by, using a light 
rolier. 

Onton seed is rather fickle in be- 
haviour, but 1 oz. of seed should be 
sufficient fer at least 100 feet; it 
may germinate either well or badly, 
and quickly or slowly according to 
weather conditions, As arule it takes 
about three weeks to come up. 


Manuring 

Farmyard, stable or pigsty manure 
should be dug in during the autumn or 
early winter. Witrogenous artificial 
fertilizers, such as nitrate of soda or 
sulphate of ammonia, are rather risky 
to use as top dressings, tending to 
foree the crop unduly. 

Both sulphate of potash and super- 
phosphate are, however, valuable and a 
mixed fertilizer such as the “ National 
Growmore Fertilizer ’’ which contains 
these ingredients should be worked into 
the soil before sewing. Use it at the 
rate of 2 oz. per aq. yd. and work 
tt thoroughly into the soil before 
sewing o¢ planting. Tf a mixture 
containing potash is not available, 
wood ashes may be used at the rate 
of 7-3 bondfuls per sq, yard. Old soot, 
applied duri the growing season, 
provides a valuable top dressing to 
stimulate growth, 


Raising Plants 


Gnion plants for planting out in 
April are raised by sowing seed in 


boxes under glass in mid-Jannary. A 
temperature of 55-60 degrees F'. 
is required. LF sown very thinly, 
pricking off may be dispensed with, 
Keep the plants near the glass and 
harden off gradually. Plant out in 
rows | ft, apart with 6 in, between the 
plants. 

The variety Ailsa Craig ia especial 
suited to this form of culture, ai inact 
of the White Spanish varieticsa may 
also be weed. 


Auturn-sown Varicties 


For this crop, sow the seed during 
August, using varieties of the White 
Spanish type or those specially recom- 
mended. In the north, the sowing 
should be in the first week of August, 
hut the third week is early enough in 
the south, Sow on firm soil and fairly 
thickly, 

Give protection to the plants during 
severe weather and a apd them 
on to the prepared onion bed in early 
March. Plant in rows 1 ft. apart with 
about 6 in. between the plants. 
this method, large, firm cnions that 
keep well are grown, bet the size may 


be reduced by p ing closer. A few 
will always bolt to 5 these should 
be pulled out. 

Cultivation 


Weeds are the principal source of 
trouble, and every effort must be 
made to control them if the crop is to 
succeed. Hoe the onion hed fre- 
quently to prevent weed growth. 

Moe as shallow aa possible so that 
the ground is kept firm, and ose 
great care to aveid nicki the 
developing plants with the hoc, Care- 
fully hand-weed the rows of plants 
before the weeds gain any size. This 
is best done when the soil is motst, 
Thin the plants to suitable distances 
according to the size of onion desired. 


It is best to thin two or three fumes 
28 growth proceeds. 

On fairly rich soil from 6 to 3 plants 
per foot run may be left, and these will 
develop oniens of useful size. Wf larger 
onions are desired, thin to a minimum 
of 4in,. apart. The thinnings may be 
transplanted if more onions are 
desired or, if large enough, uged as 
spring salad onions. 

Do not leave the thinnings too late 
and avoid thinning the plants in dry 
weather ; it is best done after a good 
shower. After the final thinning a 
dressing of old soot broadcast over the 
bed will provide a useful stimulant and 
assist in keeping the onion fly away. 


Harvesting and Storing 
Well grown onions, aa they develop, 
rise out of the soil so that the bulha, 
perched on the soil, ripen naturally as 
growth declines. When growth is 
nearly complete, hend over the tops 
by their necks to hasten ripening. 
When growth has finally died down, 
pall the onions and lay them on their 
sides in the mid-rowa for a few days. 
Gather up the crop and complete 
the drying on a hard gra or 
eencrete path exposed to full sun, 
turning them over every day. 
Oniens for sterage must he 
theroughly harvested, and, if the 
weather is very damp, complete the 
drying in a shed er greenhouse. 
Store the onions in a cool, dry and 
any shed. Remove the shriveiled 
growths and roota before storing but 
do not remove the loose sking of the 
Bulbs as these form a natural protec- 
tion. Store in shallow trays or boxes 
or hang up in nets, They can also be 
made into ropes and hung up. 


Non-keeping Kinds 
These are varictics such as the 


White Lisbon and White Tripoli, 


which are crisp and very mild but not 
good keepers. These are useful for 
pulling green im early spring and to 
supply bulb onions for kitchen use 
during the summer. The seed shoild 
be sown m early autumn to give plants 
to stand the winter. Those not used 
can be transplanted or lefi to mature 
where they stand. 

Onions for pickling are usually those 
of the Silverskin type, such as Poris 
Siiverskin, Barletfa and The 
Qaeen, although the amall bulbs of 
the White Spanish varicties may also 
be used. The seed of the Silwerskin 
type may be sown in rows or broad- 
cast. They mature very quickly ; if 
sown in March they are ready by 
June. All these onions are best grown 
ou land manured for a previous crop. 


LEEKS 


Afost of the leeks are hardy and will 
stand the severest weather without 
damage. The shorter, thick varieties 
are the most suitable for general cultj- 
vation. London Fiag, Mussel- 
Surgh or Seotch and The Lyon are 
the names of good lecks. Unlike 
onions and shallots, lecks cannot be 
stored but are lifted from the ground 
as required for use. 

Plants are raised in the seed bed 
by sowing seed thinly in a shallow 
drill, ae for onions, in mid-Mareh. 
Transplanting for the maincropshould 
be dome in June, but for later crops it 
can be continued until August. 

The ordinary method of growing 
leeks is to plant them out im rows on 
fairly rich soil from mid-Jane onwards 
to mid-August. Plant in rows 12 in. 
ox 18 in. apart with a space of 9 in, 
between the plants. Insert each 
inte the bottom of a good hole made 
with a large blunt dibber, so that as it 
develops the aterm will bleach itself. 

It is useful, when transplanting, to 


trim the leaves a little, but although 
often practised, there is no need to 
ivim the roots. 

For trench cultivation, plant im 
double - angled rows im omenured 
trenehes and earth up as growth 
proceeds, The leeks are fit for use 
from October to April, Although 
hardy, soi] should be drawn up to the 
plants of the later crops to afford 
Protection from severe frost. 


SHALLOTS 


These are a sort of hardy perennial 
onion propagated annually from small 
bulbs, They require a fairly rich soil 
net recently manured ; but geod 
drainage is casential. Two varieties, 
the Common, yellowish red in 
colour, and Jersey, coppery-red in 
eolour, are usually grown, 

Plant the bulbs from mid-February 
until early March in rows 1 ft. apart 
with 9 in. between, leaving the tip of 
each bulb jast showing at the surface 





of the soil. The crops are usuaily 
mature by early July and should be 
taken up, carefully dried and stored in 
a manner similar to onions. Save 
sufficient medium-sized bulbs for 
replanting. 

Shallots may also be grown from 
seed but the bulbs so raised are use- 
leas for replanting and should be used 


up cach year. 


GARLIC 


The boalbs of garlic are the strongest 
flavoured of the onion family. Like 
shallots, the ee is grown by 
eet small bulbils, ar cloves, in Febru- 
ary or March om light, faixly rich soil 
that is well drain 

Plant in shallow drills, 2 in. 

1 ft. apart and allowing a space of 9 in. 
between the plants. When the leaves 
turn yellow, take up the plants and 
dry the buibs im the sun. To store, 
bunch together and hang up in a dry 
room or shed. 
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